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WINTER SALADS.

One renlly hos o Inrge fleld to work
fromi during cold weather by using
sanned vepelubleg, There la hardly o
meal that ol the food I8 consumed,
nnd m few poans, with sy re
moved, added to the same amount of
pennuts nnd balf ag mueh In guantity
of chopped sour plekles salad

the

with &
mnkes o good salnd

A pood salad dressing which Is re
liable and whieh ean be voaried as Lo
rearonings s the Tollowing Iiont

dressing,

four eggs untll fonmy, ndd a hall cup | juley

! plump, then drain and keep them hot

Ient the volks of two egegs, add the
oysler llguor and the oveters, and
stir in the melted cherse Borve on

{ the untonsted
| brawned toast

Ag'.l\ cookad Oysters,
| loped, stewed or
will make a good salad when chopped

gide of e of
wheher egeal

otherwise cooked

| nnd mixed with vegetnbles of varloun
‘ kinds When cooking oysters escal
lopaed, it woell te remember that
|
| more than two Inverg of oystors will
| never cook well, the luner laver helng
| undereooked
The ontire objoct of trus e iton  In
te make people not merel o t
things, but enfoy ther T
1rloyN nuytl 1 Yo | Vinsd ry 1
femrnaed, bhut to love (T1L e T \
Iy pure, byl ta love purit T I
just, but LW I i I galfivr J
Live Jolhin Ruskin

THE HOMELY TURBNIP
AW eet,

There Is no doelicions

vogetable, i

more

taken fresh from

of sugar and then turn in o half cup | the feld, than the turnip, and ite ter

of hot mild plirring In a
double boller with the oge whisk all
the Lime it s

vitnegnr,

cooking The dressing
will ba creamy, rich and delicious
The amount of dressging noecded may
be used with whipped cream for fruit
walnd, with the ndditlon of a little
Balt.

Hazel Wut Salad—8hell and blanch
fillberts or hazel nute and chop rather

fine, do not grind, Then add a cup|
of gmaled plneapple, two choppod ap- |
ples, a tablespoonful of lemon julee |
and a littls powdered swugar Let |
stand, and serve with solad dressing
ndded just before serving [

Marshmallow Sala®.—Cut ten rnnlu'[
worth of fresh marshmallows into |
quarters with the scissors, add a half
cupful of nuts broken In small pleces,
the same amount of dutes seeded and
cut. Pour over a cupful of sweatenad
whipped cream, stir and mix well,
then add a few maraschine cherries

Date and Cottage Cheese Salad—
Remove the stones from dates and
fill with sweetened cottage cheese, Roll
the dates in chopped nuts, then in
salad dregsing and agaln in nuts. Guar-
nigh with eandied chorries,

Sweetbread Salad.—Cut cold gweest
breads Into small pleces and set on
fee, Arreange o boed of lettuee and dis
pose the sweetbreads In It mixed with
nuts. Pour over any bolled dressing
and serve very cold.

C'old cooked beets cut In even cubaes
and mixed with nuts and salad dressg-
Ing which 18 colored with the beet
llguor makes a most appetizing salad.
A little celery and apple may be add-
ed for a change.

Any kind of ecold cooked flah or
canned salmon mukes n good salad.
Mix with colery, chopped sour pickles |
and salad dressing.

e ——— |
Balene save! “If there In anvihing and-
der thon unrecognized genfus 1L I8 n mis-
understood stomach,*

THE OYSTER.

Huxley's definition of the oyster 18
“a deliclous flash of gustatory Hght
ning.” He, with nearly all lovers of
the bivalve, will admit there s no
cooking which Improves {t. It ls at it
post in Its own llguor, fresh on the
shall,

For stew, the oysters should be
carefully hundled, to remove all bits
of shell or a pearl, perhaps, then
washed and scalded In thelr own
Hquor until the ruffles curl. Have the
milk hot, add the seasonings to the
oysters, and pour over the hot milk;
rehent and serve at onee. To have
i good stew one must have good rich
milk and be lavish with the butter,

Oyster Kabobs.—Put lnto a stow
pan a small chopped onfon, ndd a ta-
blespoonful of butter, and cook the
onlon until It is vellow; add a table-
apoonful of flour, a few chopped mush-

rooms, a teaspoonful of chopped pars
ley nnd enough of egg volk to make
the mixture stick to the oysters when
rolled In it
on 8 skewer, then dip the skewer fnto
bread crumbs and egg until well cov
ered, Then fry in deep fat
i skewer to a person

Pigs In Blankets—This {8 not & new
way of sorving oysiers, but it {8 one
which {8 well Hked. Wipe good slzed
oyaters, season und wrap with o thin
glice of bacon, skewer with & tooth-
pick and bake In hot oven until the
bacon Is erisp

Berve

Oysters Bolled —Throw the oyslers |

in the shells inte bolling witer
let them boll for five minutes,
take up earefully and gerve with melt
el butler.

Oyster Rareblt.—Hreak
ploces a half pound of rich cheess,
put into an snuce pan with w table
spoonful of melted butter and set on
the back part of the range and slowly
melt. Cook a pint of oysters until

und

into smnall
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California's Mountalins.

Things are wonderful principally by
comparison There ure 60 or more
lofty mountain in Californis rising
more than 13,000 feet nbove sea level
which ure not coopsidered sufficiently
noteworthy among all the surrounding
wenlth of mountain weonery to have
aven recelvod names, necording to the
United States geologionl survey. Any
one of these mountaln peaks, I situ
ated in the eastern part of the United
States, would be visited by thoussnds
of people yearly, But California has

Put a half dozen ovsters | cook

ilér erigpness s enten from
the hand, as Is a carrot if the vage
table is well masgiicated thoy ore every
bit as good as o radish in the menu

If the turnip I= tough and foil
of fiber, it s most deliclously served
bolled und mashed, with plenty of
butter for scasoning.

Slices of bolled turnip fried untll
brown make a good nccompanimoent to
sliced cold roast

English Turnip.—Pell, slice and
cut in dice sufficient turnip, then boil
In salt water, senron with butter, pep
per and salt, and gerve bhot. Any of
the turnip which Is left may be com-
bined with potato and served with
drossing on lettuce

Turnip Straws~(Cut the turnip on
n vegetable slicer Inte straws, cook
In salted water until tender, then
gaute In butter until brown. Use as &
garnish for roast or turkey.

When mashing turnips add to the
butter, pepper andé salt, a tluy pinch
of mustard, and Iastly a few table
spoonfuls of cream. The addition of
mustard must bhe doue with great
care, The French people are fond of
turnips prepared this way

Turnip in White Sauce.—Cut turnlip
in cubes or dice and boll until tender,
then serve In a rich white sauce made
of & cup of thin cream, a tablespoon-
ful eneh of butter and flonr. When
the buttér is bubbling hot add the
flour, and when that s well mixed add
the creanm and a balf teaspoonful of
salt,

Turnip Fritters—These are as good
us parsnlp fritters and make an agree-
able change. Take a small amount of
mashed, seasoned turnip, drop into a
fritter batter until comted, then fry
In deep fat,

en oy el

not

There s no preservative
septie, nothing that kKeeps one's hoart
young lHke sympathy, lHke glving one's
pelf with  enthuslasm 1o wurthy
thing or cuun

and no antls

ROy

John Burrotghs

A FEW FROZEN DISHES.

Frozen dishes are quite ns popular
in the winter as in the warm westhoer.
Here are o few worth trying

Coffee Frappe—~To & quart of col
fee Infusion add six tablespoonfuls of
sugar. Straln through a cheese cloth
and pour into the freezer. As it thick-
ens add the beaten whiles of Ltwo eggs
beaten to a stiff froth, and continue
lo freege. Scrape down, remove the
dasher and pack to ripen for an hour
or more.

Maple Mousse~Whip a quart of
cream until thick. Break the yolks
of three oggs Into o bowl and beat un-
til lght, then add gradually one cup-
ful of maple sirup. Mix well, then
slir gradually into the eream. Pour
into the freezer without the dasher,
cover and pack ln lee and salt for four
hours

Lemon Sherbet.—boll together twe
quarts of water and a pint of sugar;

until elesr, skimming it necoes-
ERry. Squeeze the Julee from slx lem:
ons, add a little of the grated rind.

When the sirup i clenr pour In the
lemon juice, add a tablespoonful of
gelatine which has been softened in
| o fquarter of a cup of cold water, eool
and froeze, The whites of two eggs
Tuny be added in place of the gelating
If 50 desired, The not mell
80 rendily and hag more body if gela-
tines or egEs v added.

Lemon Milk Sherbet.—Take the
Julee of three lemons, two cupfuls of
sugar nmnd n guart of rleh milk: stroaln
llh-- lemon Jules, add & bit of rind, If

iee does

It Ix llked, and whon the sugar 18 dis

solved, freeze
Another, fully ns

I8 three oranges

goivl as the above,
three lomons, a pint
|nl erenm and sugar to sweston

| M 7714.,“«!(..
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0 additionnl mountpln

ks more
than 13,000 feet high wiich have been
named, or 130 In all, as well

rising above 14,000 feet

s i doaen

Want of Taect.
Young Womuan {showlng photograph

of young man to olerk) Ol —opr-—-1
want this photograph framed | want
it done very nicely, with a crenin

mount and a gold
"You, miss, I understand, miss: ex

uctly simflar to the last, miss "—
|l'um't|

I wan,

| last fall, grew the prize grains during

| talned when he was a boy,

| “Callfornia Syrup of Figs” can’t |

NORTH PLATTE GEML.WEEKLY TRIBUNE

HIS FIRST YEAR 47 FARMING
IN SASKATCHEWAN

Win Premiums and Prizes In
Competition With the
World.

There are thousands of young men
filling positions in stores and oflices,
| and in professional octupations |
throughout the United States, who In
their enrller life, worked on the farm.

Charming Afternoon Gown by

The allurements of cliy life were at
tractive, until they faood the stern
reality These people would have |
done better had they remuined on the
fhrm Many of them, convinced of
this, nre now petting “back to  the
land,” and in the experience, no bet
ter place offerg nor better opportunity |
!Il”l rded, than that existing In Western
Canada Many of them have uiken |
of it, and therc are to be |

found today

‘ advan g
ing In ths

hundreds of such, farm- |
Provipees of  Manitoba,

Enukntehewan und Albérta The econ
ditipne that surround farming opera
‘?1--::\ today are 0 much ruperior te
| thage in exigtence during their early |
farming days, that there I8 an nuirac
|?.||': ahoyt It Improved machipery |
ii vl and open plaing, no rocks fto
| ghun, o treos to cul dowr but wide
sirslchos with miledong furrows, ele |
vietarg to handle the grain, rallways to
curry it to market. and bring almost |
to tholr doora the things necessary to
‘ operals Splendid grazing arens, ex

collent opportunitiesd for radsing cattle. |
Thewe things are all go different from
what they onea worae that thera 1a rea
attractions. R, I
Kindersley, Baskatche
the man who won such aplendid
prizes at the Internntional Dry Farm
Ing Congress held at Tulsa, Oklahoman,

ron to speak of the

Crossman aof

his first yvear farming. Up to 1913 he
was an engineer and the only knowl
edrge he had of farming was that ob-
That was
very useful; In fact it was valuable
to him. He had not forgoften it
Thousands with as little experience an |
e had esn do well by taking up nn--'ﬁ
of the 160acre grants offercd by the
Canandian  government. — Advertise- |
ment

PROBABLY BET WASN'T PAID

Youngster Undoubtedly Had Won It,
but There Were Other Circum-
stances to Consider.

It was the day after the party. Nina

yYourold Robert came to Wls mother
and said
“Mamma, how many of those nice

cut-glass jce erenm dishes of vours are
there exactly?™
“T'wenty-four, my son."

“Will you bet me that you have
more than 257"
“No, darling. Grandmother Hrown

gave ma oug dozen and Grandmother
Sullivan another doren. That mukes
exnctly two dozen.™

“All the same,” perglsted young Rob- |
ort, “please bet me!™

“Very well, I'll bet”

“Then you've lost, 'Cnuse I've brok-
en one of ‘' —New York Evenlng
Post

FRUIT LAKATIVE
~ FOR SICK GHILD

harm tender stomach,
liver and bowels.

Every mother realizeg, after giving
her ehildren “California Syrup of
Figs" that this 18 their ldeal laxative,
bocnuse they love its pleasant taste
and it thoroughly cleanses the ténder
little stomach, llver and bowels with-
out griping.

When cross, irritable, feverish or
breath is bad, stomach sour, look at
the tongue, mother! 1f coated, glve a
teaspoonful of this harmless “fruit
lnxative,” and In a few hours all the
foul, constipnted waste, sour bile and
undigested food pusses out of the bow-
ela, and you have & well, playfuol child
again. When its little system Is full
of f'ﬂ'(l, Thl'(?lﬂ BOIre, ||ﬂ!§ l’i'l‘llnllt:h II{?II?.
dinrrhoen, Indigestion, colie—remem-
ber, o good “Inside cleaning' should
plways be the firat treatment given

Milliens of mothers keep “California
Byrup of Figas” handy; they know a
tenspoonful today saves o sick (‘h]](]:
tomarrow. Ask at the store for a H0- |
cent bottle of “Callfornla Syrup of
Figs” which has directlons for bables, |
children of all ages and  grown.ups
printed on the botile. Adv

Waste of Powder, |
A mnn who had never been duek |
hunting shot ot a duck in the air
The duck fell dend to the ground
“"Well, you got him! exclnimed
the wmateur's friend ‘
“"Yeu," replied the amateur but |
might as well have saved myv am |

munition—the fall wounld bave killed
him

Constipation eauses and aggravates many
perions diseuses, 1t 10 tharoughly irosd by
e, Plevee's Pleasant Pellets. The favorite
family laxative, Adv,

Following the [dea thalt conversa

tlon should be seasonable, peppery e
marks should be tuken with a gruin of
salt

The Cough is what hurts, bt the tickle s
Lo blatoe, Dian's Montholated Coug)

1 Dropis
sop the tlekle—B

Wt goodd Druggints,

IU's mwiully hard for n girl with a
pretty ankle to keep her :lllgv laces
tiad. .

AQUIN, who delights in surprising

us with novel and intricate gowns,
sometimes charms ug with the sim-
plest of creations which still embody
the stamp of Paquin distincetion. One
of the latter I8 pictured in the [llus-
tration here. The skirt is of black
charmeuse with a little contee of
black velvet and a bodlee of plaited
chiffon.

The skirt Is a marvel of clever ad-
Justment to the lines of the figure by
means of shaping and the least possi-
ble draping. It I made in one with
the corsage which Includes the little
coat and bodice effeet. A more prac-
tical development of the tollette would
manage to make the coat geparate,
because it could be removed Indoors

| or worn as a separate coat with other

gowns.,

The coat s trimmed with fashion-
able skunk fur in a fine silky grade,
This fur varies so much In quality that
some sking are worth twice as much—
and more—thun others.
practically every
which women wear,

This gown should be chogen by
those of plump figure who
wear velvet. Like other pile fabrics

outside

velvet must be carefully managed and

It is used on |
garment |

Is best made uwp along plain and se |

vere lnes, like those shown in
model pletured.

There s pot much
outside garment which leaves the
chest uncovered, and therefore simi-
lar little coats are shown with wide
revers to turn forward when one 4
outdoors and away from the chest in-
doors.
which we are studyving, was not de-
signed so much with reference to its
practieal side as to Its picturesque
and novel appearance. The clever han-
dling of the fastening in front, where
ribbon Is wrapped about the fur and
we are left to wonder how tha wear
er gets into or out of the gown, is
most attractive

The standing and full riff of tulle
is o wonderful touch in the finishing
of the costume,

In keeping with it, and not taking
the nttention ot all, the fur trimmed
turban of bhlack velvet with itg litthe
nosegay of gay flowers lg just the hat
for this gowm., The ensemble leaves
nothing to be desired—it I8 simpls

the

warmth In an

| enough to please the most quiet taste

wish to |

and distinctive enough to suit
most discriminating dresser.
JULIA BOTTOMLEY.

the

COMBINATICN OF
WHITE WITH
BLACK CREPE

PPARENTLY the combination of
white with black crepe has come
to stay. In those shops that special-
ige in this branch of apparel one sees
a great deal of white crepe used in
millinery. In the winter time it ap-
pears in facings or borders, or In
made ornaments, It 18 in facing hats
of black crepe that it is best liked.
For summer mourning, white crepa
is. used more extensively, Allwhite
hats, and combinationa of black and
white crepe, in which the latler pre-
dominutes, gives us n new kind of
mourning millinery In which It is pos-
sible o be comfortable and to look
cool as well
The method of draping vells varies
with the season and with idens that

enter the realm of fashion and suc
eced In remalning thers 'he vell of
crepe 18 only moderately long now
and usually draped In a box plaft ad
the back [t may be widoned, to
hang from the sides of the shape as
shown In the fllustration, or narrowed
to hang stralght down,

The crepe vell 15, in fact, not worn

in the afternoon and evening Is

as a veil but as a part of the com-
position of hats for first mourning.
Small face veils of net, with narrow
border of crepe are supplied on the
models that garry the long crepe vells.
All models In mourning millinery are
made up in the faghionable shops In
eltker white or black, except in cases
where the character of the design
calls for a combination of the two or
for one color alone.

The manufacture of crepe has been
s0 perfected that It has become prac-
tlieal for people of moderate means.
The waterproofing processes have
made it among the most durable of
fabrics instead of fragile, as It used
to be. We are indebted to the Eng-
llsh manufucturers for this fine
achievement., Crepe used to be a
luxury which only rieh people could
really afford,

JULIA BOTTOMLEY.

Comforter Slip.
Make your comforter in the usual
way, using white cheeseeloth next to

the cotion. Take your silkollne or
other goods; steam It up in the usual
way, sewing the cdges Logether to

form n slip; now slip it on the white
comlorter and tle enough to hold it in
place. When comforter becomes soiled

take the slip off und launder: hang
the cotton on the line, Beat lightly
with the carpet beater: yvou will have
i clean comlforter without the usual
hard Inbor of liffing a heavy wet
comforter, and your cotton will stay

roft and fAufly much longer—log Au-
geles Expross,

New Chiflon Bags,

The newest thing in bags to carry

mado

of figured chiffon with a brown back
ground, fegurgd with yellow roses in
an Indistinet deslgn

This s mounted over ecloth of gold
and sllver stripes and has o gllver
clagp and chain

Another bag 18 made of mauve and
green chilfon mounted over silver
cloth, Sllver cords are used for draw-
stringa &t the top and a sliver tagsle
is fastoned to the pointed end of
the bag.

But the lovely Paquin model, |

GIRLS! GIRLS! TRY IT,
BEAUTIFY YOUR HAW

Make It Thick, Glossy, Wavy, Luxum
lant and Remove Dandruff—Real
Surprise for You.

Your hair becomes light, wavy, fiuf-
f¥, abundant und appears as soft, lus-
trous and beautiful as a young girl's
aflter o "Danderine halr cleanse.” Just
try this—molsten & cloth with a little
Dunderine and carefully draw it
through your hair, taking one small
strand at a This will ecleanse
the halr of dust, dirt and excessive ofl
and in just s few moments you have
doubled the beauty of your bair.

time

Hesides beautifying the halr at once,
Danderine dissolves every particle of
dandrufl; cleanses, purifies and Invig
oriates the scalp, lorever stopping itch-
ing and falling hair.

But what will plense you most whl
be after a few
will

weeks' use when youn
new
YO8

and
new

fine
really

hair
but

actually see
downy at firat-

| halr—growing all over the sealp. I

you care for pretty, soft hair and lots
of it, bottla of
Knowlton's Danderine from any store

surely get a 20 rcent

knd just try it. Adv

Mo Time to Discuss the H, C. of L.
“Ah, Squire.' besgan the village

bare, upon meoting the Old Codger.
‘We had an argument last night about

the hlgh cost of living, and I'd like

vour apinion on—"'
“Sorry, Orrin,” Interrupted the vet

eram: "but 1 haven't tlme to got mad
now. 1 just met a feller from Grassy
Fifll who told me that my nephow,

Walden, took a dose of horse madicine
yestorday by mistake for cough rem
edy and now every thne a motor car

goes by he elimbe a tree. 1'm going
to telephone Walden—"
“IHut what can you do for him by

telephone if he has gone crazy and 18
roosting in a tree?”

“Oh, I ean call him down!*™
City Star

Kansas

Important to Mothora
Examine carefully every bottle ol
CASTORIA, a safe and sure remedy fox
infantg and children, and see that it

Sisnature of
In Use For Over 30 Years,
Children Cry for Fletcher’s Castorig
Living Up to Theory.
“He never spanks his son, does he?
"No, he'e an cffieieney erank.”
“"What's that got to do with it#
“He says the upward stroke Is lost
motion."—Houston Post.

Only One “BROMO QUININE
That is LAXATIVE BHOMO QUININKE, Look foa
the signature of K. W sHOVHE Cures a Cold inUne
Day, Cures Grip in Two Duys. 0o

Particular.
Visitor—Are vou the serub woman?
Serub Woman—>No, sir: 'm the floor
lnundress

Red Cross Dall Llue gives double walue
for your money, goes twice ns far as any
other, AsK your grocer. Adv.

How a woman's heart does flutter

when the pastor tells her that he
missed seeing her at church!

B STEPLIVELY ®

@ Don’tbe relegated gy
@ tothe rear because [
of some weakness
ofthe“inner man’’
Try a short course of

HOSTETTER’S
Stomach Bitters

and help your Stom-
B ach, Liver and Bow-
B ¢ls back to normal |i§
[ strengthand activity.
B Get a bottle today. §g

Nebraska Directory
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THE PAXTON &%

Omaha, Nebraska
EUROPEAN PLAN
Rooms from 81,00 up single, 75 cents up double.
CAYE PRICES REASONABLE

BLISS & WELLMAN

Live Stock Commission Marchanis
BHA-2066 Exchange Bulldines, foaith Ouusbys
All stock consigned to ns 1s sold by membom of the
firm, and &l smployees have bovn welomod and
tralped forthe work shich tbhey do Write:phume-abip up

SHIP TO

WOOD BROS.

LEADING SELLERS OF LIVE STOCK
SINCE 1867. TRY US AT

SOUTH OMAHA
CHICAGO SIOUX CITY

Theatrical, Masquerade
and Historical Costumes

to rent. THEO, LIEBEN & SON, 1514
Howard 8t., Omaha, Neb. The largest firm
of its kind b the country, Write for catalog.
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